All of our food is prepared daily, using the freshest, locally sourced produce.

Our menu has been constructed with the intention to excite your taste buds,
fill your bellies, and warm your hearts...

TARTERS

... Enjoy!

THE GDAT & GRILL

Soup of the day / home made / with love

£3.95

Goat cheese and red onion tartlet / balsamic and vanilla dressing
£4.25

Chicken liver parfait / melba toast / red onion jom

£5.25

Thai style fish cakes / rocket / sweet chilli and lime

£5.95

Black pudding and chorizo salad
£5.25

Salt and chilli squid / red char salad / roast shallot dressing
£5.95

M AINS

ESSERTS

Roast belly pork / cauliflower puree / black pudding mash / roasting juices
£8.95

Highland shank of lamb / carrot and parsnip / caramalised onion jus
£9.95

Roast root veg and wild mushroom lasagne / salad / cheese and parsley sauce

£9.95

Smoked ham hock / garlic cabbage / mustard mash

£10.95

Brie and vegetable tart / balsamic / herb pesto

£8.95

Home-made burger & fries / cheddar / onions / jalaperfio / bacon / mushrooms
£7.95/0.75p cacn

Surf & Turf / 8oz Pops-eye / jumbo prawns / big chips
£14.95

The Goat’s fish & chips / tartare / tarragon peas / preserved lemon

£8.95

White crab linguine / lemon / herbs / chilli

£8.95

Classic Caesar salad / anchovies / with or without chicken

£8.25 /£7.25

32hr Slow cooked beef cheek / buttered mash / seasonal veg
£8.95

=

Sticky toffee / butterscotch sauce / vanilla pod ice-cream
£4.95

Lemon Tart / raspberry sorbet / candy floss

£4.25

Chocolate brownie / chocolate sauce

£3.95

The Chef’s signature dessert - Bubblegum and marshmallow cheesecake

£5.25

Ice-creams and sorbets
£3.95

SIDES / all £3

Salad / rocket /
parmesan / balsamic

Handcut chips / thick /
friple cooked

Fries / skinny

Buttered mash

Seasonal veg

SAUCES / all £3
Pepper sauce
Chasseur sauce

Drambuie & mushroom




